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84 QuantificationOofObioactiveOcompoundsOinOpulpsOandObybproductsOofOtropicalOfruitsOfromOwrazilcOFoodi
ChemistryaO2014aOfihaOhnmbiei 8.5 252

83
xharacterizationOofObetabcyclodextrinOinclusionOcomplexesOcontainingOessentialOoilsO
WtransbcinnamaldehydeaOeugenolaOcinnamonObarkaOandOcloveObudOextractsXOforOantimicrobialOdeliveryO
applicationscOLWTixiFoodiScienceiandiTechnologyaO2013aOjfaOmkbnh

5.4 248

82 íolyOWy°blactidebcobglycolideXOWí°GvXOnanoparticlesOwithOentrappedOtransbcinnamaldehydeOandO
eugenolOforOantimicrobialOdeliveryOapplicationscOJournaliofiFoodiScienceaO2011aOlkaOçfkbgi 3.4 172

81 íolysaccharidebbasedOmultilayeredOantimicrobialOedibleOcoatingOenhancesOqualityOofOfreshbcutO
papayacOLWTixiFoodiScienceiandiTechnologyaO2012aOilaOhnbij 5.4 130

80 αynthesisOandOcharacterizationOofO˛†bcyclodextrinOinclusionOcomplexesOofOthymolOandOthymeOoilOforO
antimicrobialOdeliveryOapplicationscOLWTixiFoodiScienceiandiTechnologyaO2014aOjnaOgilbgjj 5.4 104

79 xharacterizationOofOcarvacrolObetabcyclodextrinOinclusionOcomplexesOasOdeliveryOsystemsOforO
antibacterialOandOantioxidantOapplicationscOLWTixiFoodiScienceiandiTechnologyaO2015aOkeaOjmhbjng 5.4 100

78 MultilayeredOantimicrobialOedibleOcoatingOandOitsOeffectOonOqualityOandOshelfblifeOofOfreshbcutO
pineappleOWvnanasOcomosusXcOLWTixiFoodiScienceiandiTechnologyaO2013aOjfaOhlbih 5.4 93

77 ”mprovedOmultilayeredOantimicrobialOalginatebbasedOedibleOcoatingOextendsOtheOshelfOlifeOofO
freshbcutOwatermelonOWxitrullusOlanatusXcOLWTixiFoodiScienceiandiTechnologyaO2013aOjfaOnbfj 5.4 91

76 yevelopmentOofOaOmultilayeredOantimicrobialOedibleOcoatingOforOshelfblifeOextensionOofOfreshbcutO
cantaloupeOWxucumisOmeloO°cXOstoredOatOi´ ´°xcOLWTixiFoodiScienceiandiTechnologyaO2014aOjkaOhifbhje 5.4 82

75 FluorescentOnanodiamondsoOpastaOpresentaOandOfuturecONanophotonicsaO2018aOlaOfighbfijh 6.3 80

74 vntimicrobialOandOantioxidantOactivitiesOofOcarvacrolOmicroencapsulatedOinO
hydroxypropylbbetabcyclodextrincOLWTixiFoodiScienceiandiTechnologyaO2014aOjlaOlefblen 5.4 78

73 zffectOofOnanoencapsulationOusingOí°GvOonOantioxidantOandOantimicrobialOactivitiesOofOguabirobaO
fruitOphenolicOextractcOFoodiChemistryaO2018aOgieaOhnkbiei 8.5 77

72 vOpaperObasedOgraphenebnanocauliflowerOhybridOcompositeOforOpointOofOcareObiosensingcOBiosensorsi
andiBioelectronicsaO2016aOmjaOilnbiml 11.8 73

71 °aserOαcribedOGrapheneOwiosensorOforOyetectionOofOwiogenicOvminesOinOFoodOαamplesOκsingO°ocallyO
αourcedOMaterialscOBiosensorsaO2018aOmaO 5.9 63

70 °aserb”nducedOGrapheneOzlectrochemicalO”mmunosensorsOforORapidOandO°abelbFreeOMonitoringOofOinO
xhickenOwrothcOACSiSensorsaO2020aOjaOfneebfnff 9.2 62

69 yeliveryOofOphytochemicalsOofOtropicalOfruitObybproductsOusingOpolyOWy°blactidebcobglycolideXOWí°GvXO
nanoparticlesoOsynthesisaOcharacterizationaOandOantimicrobialOactivitycOFoodiChemistryaO2014aOfkjaOhkgble 8.5 61

68 βheOeffectOofOaOdeboilingOmechanismOonOtheOproductionOofOhighOqualityOvacuumOfriedOpotatoOchipscO
JournaliofiFoodiEngineeringaO2009aOngaOgnlbhei 6 61
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67 ValorizationOofOpassionOfruitOWíassifloraOedulisOspcXObybproductsoOαustainableOrecoveryOandObiologicalO
activitiescOJournaliofiSupercriticaliFluidsaO2016aOfffaOjjbkg 4.2 60

66
RapidOandO°abelbFreeOyetectionOofO”nterferonOGammaOviaOanOzlectrochemicalOvptasensorO
xomprisingOaOβernaryOαurfaceOMonolayerOonOaOGoldO”nterdigitatedOzlectrodeOvrraycOACSiSensorsaO
2017aOgaOgfebgfl

9.2 54

65 QualityOofOelectronObeamOirradiationOofOblueberriesOWVacciniumOcorymbosumO°cXOatOmediumOdoseO
levelsOWfceâ��hcgkGyXcOLWTixiFoodiScienceiandiTechnologyaO2007aOieaOffghbffhg 5.4 50

64
vntimicrobialOefficacyOofOpolyOWy°blactidebcobglycolideXOWí°GvXOnanoparticlesOwithOentrappedO
cinnamonObarkOextractOagainstO°isteriaOmonocytogenesOandOαalmonellaOtyphimuriumcOJournaliofi
FoodiScienceaO2013aOlmaOçkgkbhg

3.4 49

63 MicroencapsulatedOantimicrobialOcompoundsOasOaOmeansOtoOenhanceOelectronObeamOirradiationO
treatmentOforOinactivationOofOpathogensOonOfreshOspinachOleavescOJournaliofiFoodiScienceaO2011aOlkaOzilnbmm3.4 45

62
çanoencapsulationOofOhydrophobicOphytochemicalsOusingOpolyOWdlblactidebcobglycolideXOWí°GvXOforO
antioxidantOandOantimicrobialOdeliveryOapplicationsoOGuabirobaOfruitOWxampomanesiaOxanthocarpaOécO
wergXOstudycOLWTixiFoodiScienceiandiTechnologyaO2015aOkhaOfeebfel

5.4 43

61 κnderstandingOzcOcoliOinternalizationOinOlettuceOleavesOforOoptimizationOofOirradiationOtreatmentcO
InternationaliJournaliofiFoodiMicrobiologyaO2009aOfhjaOghmbil 5.8 42

60 vOcomparativeOstudyOofOgraphenebhydrogelOhybridObionanocompositesOforObiosensingcOAnalystwiTheaO
2015aOfieaOfikkblk 5 40

59 zmergingOwiorecognitionOandOβransductionOαchemesOforORapidOyetectionOofOíathogenicOwacteriaOinO
FoodcOComprehensiveiReviewsiiniFoodiScienceiandiFoodiSafetyaO2017aOfkaOffmmbfgej 16.4 40

58 írebheatingOandOpolyphenolOoxidaseOinhibitionOimpactOonOextractionOofOpurpleOsweetOpotatoO
anthocyaninscOFoodiChemistryaO2015aOfmeaOgglbghi 8.5 39

57 zffectsOofOzlectronOweamO”rradiationOonOíhysicalaOβexturalaOandOMicrostructuralOíropertiesOofO
â��βommyOvtkinsâ��OMangoesOWMangiferaOindicaO°cXcOJournaliofiFoodiScienceaO2006aOlfaOzmebzmk 3.4 39

56 zbweamOirradiationOofObaggedaOreadybtobeatOspinachOleavesOWαpinaceaOoleraceaXoOanOengineeringO
approachcOJournaliofiFoodiScienceaO2008aOlhaOznjbfeg 3.4 35

55 çanoencapsulationOofOpassionOfruitObybproductsOextractsOforOenhancedOantimicrobialOactivitycOFoodi
andiBioproductsiProcessingaO2017aOfeiaOfhlbfik 4.9 32

54 αynthesisOandOcharacterizationOofOnanobencapsulatedOblackOpepperOoleoresinOusingOhydroxypropylO
betabcyclodextrinOforOantioxidantOandOantimicrobialOapplicationscOJournaliofiFoodiScienceaO2013aOlmaOçfnfhbge3.4 32

53 íreparationOofOxhitosanbvlginateOçanoparticlesOforOβransbcinnamaldehydeOzntrapmentcOJournaliofi
FoodiScienceaO2015aOmeaOçghejbfj 3.4 31

52 yevelopmentOandOoptimizationOofOp“bresponsiveOí°GvbchitosanOnanoparticlesOforOtriggeredOreleaseO
ofOantimicrobialscOFoodiChemistryaO2019aOgnjaOklfbkln 8.5 27

51 vOcomparativeOstudyOforOimprovingOpredictionOofOtotalOviableOcountOinObeefObasedOonOhyperspectralO
scatteringOcharacteristicscOJournaliofiFoodiEngineeringaO2015aOfkgaOhmbil 6 27

50 verosolbjetbprintedOgrapheneOelectrochemicalOhistamineOsensorsOforOfoodOsafetyOmonitoringcO2Di
MaterialsaO2020aOlaOehieeg 5.9 27
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49
íreparationOofOblackOpepperOoleoresinOinclusionOcomplexesObasedOonObetabcyclodextrinOforO
antioxidantOandOantimicrobialOdeliveryOapplicationsOusingOkneadingOandOfreezeOdryingOmethodsoOvO
comparativeOstudycOLWTixiFoodiScienceiandiTechnologyaO2018aOnfaOihnbiij

5.4 26

48 RadiosensitizationOofOαalmonellaOsppcOandO°isteriaOsppcOinOreadybtobeatObabyOspinachOleavescOJournali
ofiFoodiScienceaO2011aOlkaOzfifbm 3.4 26

47 FluorescentOnanodiamondsOforOluminescentOthermometryOinOtheObiologicalOtransparencyOwindowcO
OpticsiLettersaO2018aOihaOhhflbhhge 3 25

46 zffectsOofOclarificationOonOphysicochemicalOcharacteristicsaOantioxidantOcapacityOandOqualityO
attributesOofOaˆ§aˆ›OWzuterpeOoleraceaOMartcXOjuicecOJournaliofiFoodiScienceiandiTechnologyaO2014aOjfaOhgnhbhee3.3 25

45 zlectronbbeamOirradiationOofOfreshObroccoliOheadsOWwrassicaOoleraceaO°cOitalicaXcOLWTixiFoodiSciencei
andiTechnologyaO2008aOifaOfmgmbfmhh 5.4 25

44 “ighOefficiencyOupconversionOnanophosphorsOforOhighbcontrastObioimagingcONanotechnologyaO2016aO
glaOimjjef 3.4 24

43 éíβ”M”Z”çGOz°zxβRéçOwzvMO”RRvy”vβ”éçOéFOâ��βéMMYOvβ ”çαâ��OMvçGézαOWMvçG”FzRvO”çy”xvO
°cXcOJournaliofiFoodiProcessiEngineeringaO2007aOheaOihkbijl 2.4 24

42 vctuationOofOchitosanbaptamerOnanobrushObordersOforOpathogenOsensingcOAnalystwiTheaO2018aOfihaOfkjebfkkf5 23

41 zngineeringOwaterbtolerantOcoredshellOupconversionOnanoparticlesOforOopticalOtemperatureOsensingcO
OpticsiLettersaO2017aOigaOgijfbgiji 3 23

40 zffectOofOoxygenbabsorbingOpackagingOonOtheOshelfOlifeOofOaOliquidbbasedOcomponentOofOmilitaryO
operationalOrationscOJournaliofiFoodiScienceaO2009aOliaOzfklblk 3.4 22

39 zncapsulationOofOpassionOfruitOseedOoilObyOmeansOofOsupercriticalOantisolventOprocesscOJournaliofi
SupercriticaliFluidsaO2017aOfgnaOnkbfej 4.2 21

38 ”onbαelectiveOαensorsOwasedOonO°aserb”nducedOGrapheneOforOzvaluatingO“umanO“ydrationO°evelsO
κsingOκrineOαamplescOAdvancediMaterialsiTechnologiesaO2020aOjaOfnefehl 6.8 17

37 íostOhocOsupportOvectorOmachineOlearningOforOimpedimetricObiosensorsObasedOonOweakO
proteinbligandOinteractionscOAnalystwiTheaO2018aOfihaOgekkbgelj 5 16

36
MorphologicalOandOreleaseOcharacterizationOofOnanoparticlesOformulatedOwithOpolyO
WdlblactidebcobglycolideXOWí°GvXOandOlupeoloO”n´ vitroOpermeabilityOandOmodulatorOeffectOonOçFb˛”wOinO
xacobg´ cellOsystemOstimulatedOwithOβçFb˛–cOFoodiandiChemicaliToxicologyaO2015aOmjaOgbn

4.7 14

35 αtampedOmultilayerOgrapheneOlaminatesOforOdisposableOinbfieldOelectrodesoOapplicationOtoO
electrochemicalOsensingOofOhydrogenOperoxideOandOglucosecOMikrochimicaiActaaO2019aOfmkaOjhh 5.8 13

34 ílanarO”nterdigitatedOvptasensorOforOFlowbβhroughOyetectionOofOsppcOinO“ydroponicO°ettuceOGrowthO
MediacOSensorsaO2020aOgeaO 3.8 12

33
βRzvβMzçβOéFOxκ°β”VvβzyO“”G“wκα“Ow°κzwzRR”zαOWVvxx”ç”κMOxéRYMwéακMO°cXOW”β“O
z°zxβRéçOwzvMO”RRvy”vβ”éçoOyéα”MzβRYOvçyOíRéyκxβOQκv°”βYcOJournaliofiFoodiProcessi
EngineeringaO2008aOhfaOfjjbflg

2.4 11

32 °anthanideOionsOdopedOinOvanadiumOoxideOforOsensitiveOopticalOglucoseOdetectioncOOpticaliMaterialsi
ExpressaO2018aOmaOhgll 2.6 11
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31 αçvíαoOαensorOvnalyticsOíointOαolutionsOforOyetectionOandOyecisionOαupportOαystemscOSensorsaO2019
aOfnaO 3.8 11

30 FoodOírocessingOandOWasteOWithinOtheOçexusOFrameworkcOCurrentiSustainablezRenewableiEnergyi
ReportsaO2017aOiaOnnbfem 2.8 7

29 xharacterizationOofOtemperatureOandOp“bresponsiveOpolybçbisopropylacrylamidebcobpolymerO
nanoparticlesOforOtheOreleaseOofOantimicrobialscOMaterialsiResearchiExpressaO2014aOfaOehjiej 1.7 7

28 βuningOtheOαtructureaOxonductivityaOandOWettabilityOofO°aserb”nducedOGrapheneOforOMultiplexedO
épenOMicrofluidicOznvironmentalOwiosensingOandOznergyOαtorageOyevicescOACSiNanoaO2021aO 16.7 7

27 vOxomparativeOαtudyOofOçaturalOvntimicrobialOyeliveryOαystemsOforOMicrobialOαafetyOandOQualityOofO
FreshbxutO°ettucecOJournaliofiFoodiScienceaO2017aOmgaOffhgbffif 3.4 6

26
αensorbasbabαerviceoOxonvergenceOofOαensorOvnalyticOíointOαolutionsOWαçvíαXOandO
íaybvbíennybíerbκseOWívííκXOíaradigmOasOaOxatalystOforOyemocratizationOofO“ealthcareOinO
κnderservedOxommunitiescODiagnosticsaO2020aOfeaO

3.8 6

25 ”mpedanceObiosensorOforOtheOrapidOdetectionOof°isteriasppcObasedOonOaptamerOfunctionalizedO
ítbinterdigitatedOmicroelectrodesOarrayO2016aO 6

24 QualityOandOMicrobialOíopulationOofOxornishOGameO“enOxarcassesOasOvffectedObyOzlectronOweamO
”rradiationcOJournaliofiFoodiScienceaO2006aOlfaOzhglbzhhk 3.4 6

23 wiosensorsOforO”ndirectOMonitoringOofOFoodborneOwacteriacOBiosensorsiJournalaO2016aOjaO 6

22 íhysicscOαingleOproteinsOunderOaOdiamondOspotlightcOScienceaO2015aOhilaOfelgbh 33.3 5

21 xhitosanbκreaOçanocompositeOforO”mprovedOFertilizerOvpplicationsoOβheOzffectOonOtheOαoilO
znzymaticOvctivitiesOandOMicrofloraOyynamicsOinOçOxycleOofOíotatoesOWO°cXcOPolymersaO2021aOfhaO 4.5 5

20 αynthesisOandOapplicationsOofOcelluloseOnanohybridOmaterialsO2017aOgmnbhge 4

19
éptimizationOofOsynthesisOprocessOofOthermallybresponsiveOpolybnbisopropylacrylamideO
nanoparticlesOforOcontrolledOreleaseOofOantimicrobialOhydrophobicOcompoundscOMaterialsiResearchi
ExpressaO2014aOfaOeijiei

1.7 4

18 QualityOofOoliveOoilOreformulatedOMRzOentrˆ'eOpackagedOinOoxygenbabsorbingOfilmcOLWTixiFoodi
ScienceiandiTechnologyaO2012aOijaOfnfbfnl 5.4 4

17 wiomimeticOFractalOçanometalsOvsOvOβransducerO°ayerOinOzlectrochemicalOwiosensingO2016aOhjbkl 4

16 vllbgraphenebbasedOopenOfluidicsOforOpumplessaOsmallbscaleOfluidOtransportOlaserbcontrolledO
wettabilityOpatterningcONanoscaleiHorizonsaO2021aOkaOgibhg 10.8 4

15 RapidOdetectionOofOlisteriaOsppcOusingOanOinternalinOvOaptasensorObasedOonOcarbonbmetalOnanohybridO
structuresO2015aO 3

14 βipbenhancedORamanOscatteringOofOyçvOaptamersOforO°isteriaOmonocytogenescOBiointerphasesaO2018aO
fhaOehxieg 1.8 3
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13 αenseâ��vnalyzeâ��Respondâ��vctuateOWαvRvXOíaradigmoOíroofOofOxonceptOαystemOαpanningOçanoscaleO
andOMacroscaleOvctuationOforOyetectionOofOzscherichiaOcoliOinOvqueousOMediacOActuatorsaO2021aOfeaOg 2.4 3

12 FzvαβOofObiosensorsoOFoodaOenvironmentalOandOagriculturalOsensingOtechnologiesOWFzvαβXOinOçorthO
vmericacOBiosensorsiandiBioelectronicsaO2021aOflmaOffheff 11.8 3

11 írevalenceOofOandOvntibioticbResistantOwacteriaOyuringOFreshOíroduceOíroductionOWRomaineO
°ettuceXOκsingOMunicipalOWastewaterOzffluentscOFrontiersiiniMicrobiologyaO2021aOfgaOkkeeil 5.7 2

10 yeliveryOofOseleniumOusingOchitosanOnanoparticlesoOαynthesisaOcharacterizationaOandOantioxidantOandO
growthOeffectsOinOçileOtilapiaOWérechromisOniloticusXcOPLoSiONEaO2021aOfkaOeegjflmk 3.7 2

9 XanthineOoxidaseObiosensorOforOmonitoringOmeatOspoilageO2014aO 1

8 zffectOofOheatOtreatmentOonOrheologicalOpropertiesOofOmixedOnectarsObasedOonOcashewOappleaOmangoO
andOacerolaOpulpscOActaiAlimentariaaO2014aOihaOfnbgl 1 1

7 wiobinspiredOpatternedOnetworksOWw”íαXOforOdevelopmentOofOwearableddisposableObiosensorsO2016aO 1

6 °aserbinducedOgrapheneOelectrodesOforOelectrochemicalOionOsensingaOpesticideOmonitoringaOandO
waterOsplittingcOAnalyticaliandiBioanalyticaliChemistryaO2021aOifhaOkgefbkgfg 4.4 1

5 vnalysisOofOαpirulinaOplatensisOmicroalgalOfuelOcellcOJournaliofiPoweriSourcesaO2021aOimkaOggngne 8.9 0

4
FateOofOentericOvirusesOduringOleafyOgreensOWromaineOlettuceXOproductionOusingOtreatedOmunicipalO
wastewaterOandOvígejObacteriophageOasOaOsurrogatecOJournaliofiEnvironmentaliScienceiandiHealthixi
PartiAiToxiczHazardousiSubstancesiandiEnvironmentaliEngineeringaO2021aOjkaOffhmbffii

2.3 0

3 “ydrophobicOlaserbinducedOgrapheneOpotentiometricOionbselectiveOelectrodesOforOnitrateOsensingccO
MikrochimicaiActaaO2022aOfmnaOfgg 5.8 0

2 wioanalyticalOapproachesOforOtheOdetectionaOcharacterizationaOandOriskOassessmentOofO
microdnanoplasticsOinOagricultureOandOfoodOsystemsccOAnalyticaliandiBioanalyticaliChemistryaO2022aOf 4.4 0

1 hyOprintedOimagingOplatformOforOportableOcellOcountingcOAnalystwiTheaO2021aOfikaOiehhbieif 5
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